Summary. Volatile Introduction.
Introduction.
The addition of large amounts of lactose (up to 20 %) to the diet increases bacterial fermentation in the large intestine and cecum of monogastric animals. In n chickens Moroshita et al. (1982) have reported a lowered pH in the cecal contents. In rats Demigne et al. (1980) have shown that lactic and volatile fatty acids (VFA) are responsible for this acidification. However, it has not been established whether a lower amount of lactose, similar to that present in human milk (6 %), induces the same fermentation process. The process may be different in rats which exhibit lactase activity (Dahlquist and Thomson, 1964) and in chickens which do not (Siddons, 1969 ; Siddons and Coates, 1972) . Therefore, both gnotobiotic rats and chickens, fed a diet containing 4 % lactose, were used to study the effect of interactions between the host and bacteria on cecal lactose fermentation.
In the present study, we used two strains of strictly anaerobic bacteria belonging to the monogastric intestinal microflora which produce VFA in vitro, either directly from lactose (like Clostridium butyricum) or from lactic acid (like Veillonella alcalescens) (Bergey, 1984) . The strains were tested in vitro to assess their fermentative potential. They were then inoculated into germfree animals to determine whether each strain would produce the same acids in vivo and whether there was a synergy between each of them and a lactose-fermenting Lactobacillus strain, LEM 220, which produces D and L-lactic acid (Szylit et al., 1980 (Raibaud et al., 1966) . All media were incubated for 4 days at 37 °C.
ln vitro bacterial cultures. -The two strictly anaerobic bacteria (C. butyricum and V. alcalscens) were grown in the basal media LYPT 80 (Raibaud etal., 1966) 
